CHEMICAL CONSTITUTION OF NATURAL FATS

mature seed then being termed non-endospermic or exalbuminous), the food
reserves are then in the embryo which in this case makes close contact with
the testa or seed coat. The testa or outer covering of the seed may be a
thin skin or it may be hard and woody.

Seed fats, as disciissed in this book, are fats present in the endosperm or
embryo of the seed. In a few cases reference will also be made to fats present
in the seed covering and these will be termed testa fats.

The seed is connected to the inner side of the pericarp (originally the
placenta of the ovary) by a short stalk or funicle, which sometimes (e.g. in
the mace of Myristica species) carries a fleshy appendage termed an arillus,
which may contain fat.

Returning now to the fruit-wall or pericarp, we find in the first place that
this, the developed ovary enclosing the ripened seed, may also often be
divided into three zones : (i) an exterior, relatively hard, skin or rind
(epicarp) enclosing (ii) a more or less fleshy or pulpy substance (mesocarp]
whilst in some cases there is, between the latter and the seed or seeds, (iii) a
thin inner skin known as the endocarp.

Except in the class of Gymnosperms (e.g. the Coniferse), in which the
seeds are naked and without any real pericarp, this fruit-wall system is
present whether the ovary is superior or inferior ; but in the latter case
(Fig. i (b) the receptacle frequently, in the mature fruit, acquires some or most
of the characteristics of the pericarp. The outer limits of the pericarp and
the inner zones of the receptacle may lose their identity or become fused to
a large degree; or the ripened receptacle may become fleshy whilst the
pericarp, or the inner part thereof, becomes hard and woody.

Fats are found indifferently in either type of Angiosperm fruit, that is,
in true pericarp, receptacle, or in pericarp and receptacle. Often these have
been indiscriminately termed " pericarp fats " but, for purposes of con-
venience in these pages, the term "fruit-coat fat" will be employed to denote
fats from parts of a fruit other than the seed (embryo, endosperm, or testa}.
Fruit-coat fats, thus defined, may be found, in different instances, either
exclusively in the pericarp or in the receptacle, or in both of these, or
occasionally, in arils attached to the funicle.

Fruit-coat Fats
Major component acids; PALMITIC, OLEIC,  LINOLEIC.
Minor component acids: Myristic, stearic, (linolenic).
The fleshy or succulent part of many fruits contains more or less fatty oil.
In some cases the proportion of fat is considerable and the fruits have
become, in consequence, sources of edible oils or of raw material for the
fat industries; the most familiar examples are probably olive oil and the
red palm oil of Elais guineensis.
Quite a number of determinations of the component acids of fruit-coat
fats have been made within recent years, mostly by the ester-fractionation
method, of which many deal with different varieties of one oil (palm or
olive). All the available figures, it is believed, will be found in Table 47 ;
the data are arranged approximately in descending order of the contents of
palmitic acid.
In the cases of the Palmse, Myristicacese, and Lauraceae (as will be seen
later, pp. 1:60-166) the specific composition of the seed fats is such (owing to